
 STEIN ERIKSEN LODGE  
EASTER BRUNCH  

Sunday, April 09, 2023 11:00 am – 3:00 pm 
135.00 adults, 45.00 children 5-12  

 

SOUPS 
CHICKEN & COCONUT CURRY 

Lemongrass Oil 
CREAMY ASPARAGUS & PEA  

 Parker House Rolls & Hot Cross Buns   
 

STARTERS 
 

TRADITIONAL CAESAR SALAD 
Asiago Cheese, Herb Croutons 

Caesar Dressing 
 

PEAR & RED GREENS SALAD 
Pickled Pear, Blue Cheese, Candied Pecan 

Port Wine Vinaigrette 
 

ASPARAGUS & CARROT SALAD 
Golden Raisins, Radicchio & Frisée  

Champagne Vinaigrette 
 

EASTER COBB SALAD 
Egg, Avocado, Radish, Baby Tomato 

Green Goddess Dressing 
 

AHI TUNA & FAVA BEAN SALAD 
Watercress, Celery, Crisp Shallot 

Chive Vinaigrette 
 

BARLEY, FENNEL & BEET SALAD 
Pea Tendrils, Snap Peas 
Honey-wine Vinaigrette 

 
 

ARTISAN MEAT & CHEESE PLATTER 
 

SEASONAL FRUITS & BERRIES 
 

CRAB & CHIVE DEVILED EGGS 
 

TRADITIONAL DEVILED EGGS 
 
 

SMOKED FISH PLATTER 
Norwegian Smoked Salmon, Utah Trout 

 Eel, Mussels, Scallops, Norwegian Mustard Sauce 
  

SHELLFISH DISPLAY 
Shrimps, Red Crabs, Herrings, Littleneck Clams 

 
MAINE MUSSELS 

Wild Onion Pistou & Riesling  

 
 

ACTION STATIONS 
 

SNAKE RIVER FARMS HAM 
Pineapple Ginger Chutney 

Maple Bourbon Jus 
 

OMELETS & WAFFLES 
BERRIES & CREAM CREPES 

 

ENTREES 
BREAKFAST POTATOES 

MAPLE GLAZED STEIN’S BACON 
RASPBERRY & WHITE CHOCOLATE PANCAKES 

 

CRAB OSCAR BENEDICT 
Spring Onion Lemon Hollandaise 

 

CITRUS HERB ROASTED CHICKEN 
Artichoke-Fennel Risotto, Oyster Mushroom Sauce 

 

GRILLED LAMB T-BONES 
Honey Cardamom Carrots, Garam Masala Jus 

 

SEARED HALIBUT 
Snap Peas, Asparagus, Radish, Farro 

 

BRAISED WAGYU SHORT RIBS 
Butter Poached New Potatoes & Cippolini Onions 

 

ROASTED PORTABELLA MUSHROOMS 
Carrot Couscous Tabbouleh, Feta, Herb Pistou 

 

PICKLED MUSTARD SEED & 
ROASTED SPRING VEGETABLES  

 

YUKON GOLD MASHED POTATOES 
 

KID’S BUFFET 
Chicken Fingers 

Grape & Apple Salad 
Pigs in a Blanket 

Nutella Fluffernutter 
Mac & Cheese 

Mashed Potatoes 
Baby Carrots & Broccoli, Ranch Dressing

CHEF STEVIE-RAY’S DESSERT DISPLAY 
CINNAMON ROLLS, FRUIT TARTS 

STICKY TOFFEE CARROT CAKE, APPLE BLUEBERRY COBBLER 
COCONUT CUPCAKES, FLORAL SABLE COOKIES 
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